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Cucumbers in Balasamic Vinegar Dr100
Number of Servings: 100 (58.52 g per serving)

Amount Measure Ingredient Nutrients per serving
11.00 qt Cucumber, w/o skin, fresh, pared,

chpd Nutrition Facts

Serving Siza (58g)
Servings Per Cantainer

Amaunt Per Serving

Calories & Calories from Fat O
% Duily Value*

Total Fat Og 0%
Saturated Fat Og 0%
Trans Fat —g

Cholesterol Omg 0%

Sodium 0mg 0%

Total Carbohydrate 1g 0%
Dietary Fiber 0g 0%
Sugars 19

Protein dg

Vitamin & 0% « Witamin C 4%

Calzium 0% = Iron 0%

“Perzent Daily Valies ara baged on & 3,000 calodie
digl our daly valies mey Be higher of lower
depanding on wour calane neads

Calnes 2,000 2.500

Tolal Fal Less Them  B5Q &g
Saluretad Fat  Less Than 209 259
Chalastanal Less Than 300mg 300D mg
Sodum Less Than 2,400mg  2.400mg
Tatal Carbohiydrale apog iTEg
Dicrlary Fibar 2Eg g

Calaries per gram
Fatd « Carbabpdraled = Praten 4

Notes
* Peel cucumbers and dice or slice, purchase approximately 2-3# per 10 servings.

Add 1 T. Balsamic Vinegar Dressing per serving (16 T in 1 cup), stir lightly and marinate, chilled in refrigerator for 4 hours
or overnight.

Serve 1/2 c or #8 scoop per serving

1/2 = 1 vegetable serving = 2.5 grams carbohydrate = 0 Carb Serv
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